IN THE CLAIMS : 

Please amend claims 7-12, as follows: 
Claims 1-6 (Cancelled). 

7. (Currently amended): A method for preparing meat-based products, wher e in with 
the direct incorporation of olive oil is incorporat e d instead of conv e ntionally us e d animal fat ? and 
with the addition of feta type-cheese pieces is stably incorporat e d , comprising the following 
steps: 

(a) Mixing fin e ly chopp e d Preparing a solid fat-free meat emulsion from fat- 
free meat pulp at a temperature of 0°Q wkh H2O at a temperature of 2°C, salt, 
preservatives and auxiliary salts; and mixing the emulsion constituents until the 
temperature of the r e sulting mixtur e emulsion rises up to 2°C; 

(b) Adding olive oil to the emulsion by mechanical process to conserve the 
organoleptic, physical-chemical and nutritional characteristics of the olive oil ; 

(c) Continuing mixing of the emulsion under a simultaneous vacuum until the 
temperature of the mixtur e emulsion rises up to 4°C; 

(d) Adding feta type-cheese pieces to the emulsion by mechanical process to 
conserve the organoleptic, physical-chemical and nutritional characteristics of the feta 
cheese pieces; and continuing the vacuum mixing until the feta type-cheese pieces areis 
stably incorporat e d dispensed throughout the emulsion r e sulting mixtur e; 

(e) Conveying the emulsion r e sulting mixtur e to a filling machine, where it is 
stored, under vacuum and is then-pasteurized to a cor e t e mp e ratur e of at 71°C; and 

(f) Moving the r e sulting mixtur e emulsion into a blast freezer unit having wkh 
a maximum temperature of -2°C to 2°C. 
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8. (Currently amended): The method of claim 7, wherein the quantity of olive oil 
added varies between 2 and 20% by volum e o f the emulsion r esulting mixtur e. 

9. (Currently amended): The method of claim 7, wherein the quantity of feta type 
cheese pieces added varies between 2 and 25% of the emulsion r e sulting mixtur e. 

10. (Currently amended): A Mmeat-based product mixtur e wh e r e in th e addition oft o 
which olive oil and feta type-cheese pieces and ar e pr e par e d have been added by the method of 
claim 7. 

1 1 . (Currently amended): A method for preparing meat-based products, wh e rein with 
the direct incorporation of feta type-cheese pieces is stably incorporat e d , comprising the 
following steps: 

(a) Mixing finely chopp e d Preparing a solid fat-free meat emulsion from fat- 
free meat pulp at a temperature of 0°C i with H2O at a temperature of 2°C, salt, 
preservatives and auxiliary salts ; and mixing the emulsion constituents until the 
temperature of the^esu lting mixtu reemulsion rises up to 2°C ; 

(b) Continuing mixing of the emulsion under a simultaneous vacuum until the 
temperature of the mixtur e emulsion rises up to 4°C; 

(c) Adding feta type-cheese pieces to the resulting emulsion by mechaniel 
process to conserve the organoleptic, physical-chemical and nutritional characteristics of 
the feta cheese pieces; and continuing the vacuum mixing until the feta type-cheese 
pieces are is stably incorporat e d dispensed throughout the emulsion r e sulting mixture ; 



Amendment After Final OA Mailed February 18, 2009 
Serial No. 10/506,411 
Page 4 of 23 



(d) Conveying the emulsion r esultinfi mixtur e to a filling machine, where it is 
stored, under vacuum and is then-pasteurized to a cor e t e mp e ratur e of at 71 °C; and 

(e) Moving the emulsion r osulting mixture into a blast freezer unit havingwkh 
a maximum temperature of -2°C to 2°C. 

12. (Currently amended): A m Meat-based product mixtur e s wh e r e in to which feta type 
cheese pieces have been added is stably incorporat e d,_and pr e par e d by the method of claim 1 1 . 
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